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THE SECOND LARKIN 


COOKING SCHOOL 
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QUICK CAKE 


1 cup flour 

1 teaspoon baking powder 

1 cup sugar 

2 eggs 

2 tablespoons melted butter 

milk 

1 teaspoon vanilla 
Method: Break egg into cup. Add butter, fill 
cup with milk. Sift flour, baking powder and 
salt combine with wet ingredients. Beat well. 
Pour into pan and cover with shaved Baker’s 
sweet chocolate. Bake in hot oven (400 de- 
grees F.)' 


CRACKLING CORN BREAD 


| egg 

1} cups milk 

1 tablespoon brown sugar 

4 cup flour 

1 cup coarse corn meal 

| teaspoon salt 

2 tablespoons baking powder 

3 tablespoons chopped, fried bacon 


Method: Beat egg in a bowl, add sugar and 
milk. Sift flour, baking powder and salt; add 
to liquid mixture, add chopped bacon, pour 
into a pan which has been greased with bacon 
fat. Bake in hot oven (450 degrees F.) 20 


minutes. 


FRUIT ICING 


3 cups granulated sugar 4cup chopped pecans 
3 cup candied cherries, 4cupsliced pineapple, 
chopped i 
1 cup sour cream 
$ teaspoon soda 


ice 
1 tablespoon butter 
} teaspoon orange 
extract 

Method: Boil sugar, cream and soda until the 
mixture makes a soft ball when dropped into 
cold water, then add fat and orange extract. 
Cool thoroughly, add chopped fruits and nuts 
and beat until thick and creamy. Spread 
between the layers and over the top. 





ORANGE AND RAISIN 
SPICE CAKE 


1 medium orange 

| cup seedless rainsins 

3 cup butter 

1 cup brown sugar 

2 eggs 

2 cups flour 

2 teaspoons baking powder 

+ teaspoon salt 

} teaspoon soda 

| teaspoon cinnamon 

# teaspoon cloves 

% cup sour milk 

I teaspoon vanilla extract 
Method: Peel orange and remove white skin. 
Put orange and raisins through food grinder. 
Cream butter and add brown sugar slowly. 
Beat eggs until light and add, mixing well. Sift 
dry ingredients and add alternately with sour 
milk and vanilla extract. Add fruit and turn 
into two well greased layer cake pans. Bake ina 
moderate oven (350 degrees F.) 35 to 40 


minutes. 
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FIRST SESSION (Continued) 


CHOCOLATE DESSERT 


1 can Hershey’s Chocolate Sauce (10¢ size) 

| egg 

4 pint whipped cream 
Method: Whip cream, add beaten egg, choco- 
late sauce and vanilla. Freeze in tray of electric 
refrigerator. 


FISH AND MACARONI LOAF 


package lemon flavored gelatine 
cup boiling water 

cup cold water 

teaspoon salt 

tablespoons prepared mustard 
tablespoons vinegar 

cup mayonnaise 

cup cooked elbow macaroni 
cup Tuna fish 

tablespoons minced pimento 
cup chopped celery 
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NH Re oly Oe IH RO 


Method: Dissolve gelatine in boiling water, 
add cold water, seasoning and vinegar. Chill 


until it begins to thicken, then beat in mayon- 
naise. Add remaining ingredients and mould 
in loaf pan. Chill until firm. Slice and serve as 
a salad or use it as a sandwich filling. If desired, 
mince green pepper. Serves 8, 


VEAL CUTLETS 


tablespoons shortening 
tablespoons flour 

cups hot milk 

teaspoon pepper 

teaspoon salt 

cups cooked veal (chopped) 
Method: Mix shortening and flour, gradually 
add hot milk, making a smooth sauce. Cook 
about 2 minutes. Fold in meat and 2 tablespoons 
of minced parsley. When cold shape into cutlets, 
roll in corn flakes (which have been rolled to 
break them up). Dip in beaten egg, roll in 
whole corn flakes. Fry in deep hot fat. 
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STRAWBERRY SPONGE 


level tablespoons gelatine 
cup cold water 

cup boiling water 

cup sugar 

cup strawberry juice & pulp 
tablespoon lemon juice 

cup whipping cream 

egg whites 


Method: Soak gelatine in cold water about 5 
minutes, dissolve in boiling water. Add sugar, 
fruit juice and pulp. When it begins to thicken, 
fold in whipped cream and beaten egg whites. 
Turn into wet mold and chill. 
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STUFFED BEET SALAD 


Use 6 large sized beets. Cook until very tender, 
slip off skins and scoop out centers. Stuff with 
the following mixture: 


cup cream cheese 
cream to soften 
cup chopped chives 
cup horseradish 


Method: Mix cheese, cream, chives and 
horseradish thoroughly. Stuff mixture into 
beet shells. Serve on shredded new cabbage 
with mayonnaise. 
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HIGHLAND SCONES 


cups flour 

cup milk 

eggs 

teaspoon salt 
tablespoons shortening 
tablespoons sugar 
teaspoons baking powder 
orange marmalade 


Method: Blend shortening with dry ingre- 
dients, stir in milk. Roll in '/4 inch in thickness, 
spread marmalade over half the dough, cover 
with other half and push edges together. Cut 
into squares then cross-wise to form triangles. 
Brush with milk. Bake in hot oven (450 degrees 
F.) 15 minutes. 
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on these recipes for cooking school demonstrations.” 


Manufacturers Co-Operating 
in the 


SECOND LARKIN 
COOKING SCHOOL 


Best Foods Inc. 
Hellmann’s Mayonnaise 


O'Rourke Baking Co. Inc. 
Bread 


Corn Products Refining Co. 
Kre-Mel Mazola 


Foodtown Kitchen Inc. 
Wheat Pops Rice Pops 


The Fuji Trading Co. 


Sho-Yu Sauce Sprouts 
Chow Mein Noodles 


Chop Suey 
Bead Molasses 


Hygrade Food Products Corp. 
Meats of all description 


Lang Creamery Inc. 
Milk 


Oakite Products Inc. 
OAKITE — Cleans a Million Things 


Salada Tea Co. Inc. 
Salada Tea 


Wom. J. Scull Co. 
Bosco] 


Washburn-Crosby Co. 


Gold Medal Cake Flour Bisquick 
Dough Blenders 


Westgate Sea Products Co. 
Breast O’ Chicken Tuna Alamo Tuna 


Edward F. Healy 
E-Z MAKE Cake Mixture 


Lacto - B Laboratories 
Acidophilus Milk 


Land O’ Lakes Creameries Inc. 
Land O’ Lakes Butter 


Aluminum Goods Mfg. Co. 


Aluminum Ware 


Apex - Rotarex Corp. 
Washing Machine 


Barcalo Bed Mfg. Co. 
Glider 


Dominion Electric Co. 
Waffle Irons Electric Heaters 


Electric Heating Pad Electric Toaster 
Automatic Iron Sandwich Toaster 


Electric Popper 


Lewis Mfg. Co. 


Sandwich Toaster 


Minor Shoe Co. 


Treadeasy Shoes 


McKee Glass Co. 
Range Sets Refrigerator Sets 
Mixing Bowl Sets 


Stalwart Rubber Co. 
Garden Hose 


Jos. Strauss Co. 
Mix Masters 


Worcester Lawn Mower Co, 
Lawn Mower 


